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The Researcher, the Laboratory's floating laboratory and transportation ves­
sel, was overhauled and new engines installed. 
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Seattle, Wash. 
Studies have been completed on increasing the storage life of rockfish fillets 

by removing and dis cardi ng the dark fatty flesh which tends to oxidize and become 
rancid and discolored in from 3 to 6 months of cold-storage, deoending upon the 
species of rockfish. An alternate procedure was to divide the fill et into two 
portions. The outside portions containing the dark flesh might possibly be sold 
fresh. The studies indicate that the remaining white meat portion could be frozen 
and held in storage for at least one year without becoming ranci ~ or discolored. 
The dark flesh was removed by use of the newly developed fish skinning machine 
which also could be adjusted for splitting the fillets. The results will be pub­
lished in a future issue of this Review. 

3 or 4 pound dressed Shad 
l~ teaspoon sal t 
l /8 teaspoon pep"?er 

PLANKED SHAD 

4 tablespoons butter or other fat 
Seasoned Ulashed notatoes 
Seasoned cooked ~egetables (neas, 
carrots, cauliflower, tomatoes, 
or onions). 

Clean, wash, and dry fish. Sprinkle 
inside and out with salt and pepper. 
Brush with melted fat. Place fish on 
the hot oiled plank or on a greased oven 
glass or metal platter. Bake in a mod­
erate oven 4000 F. for ,5 to 45 min-

utes or until fish flakes easily when 
tested with a fork. Remove from oven 
and quickly arrange a border of hot 
mashed potatoes around fish. Place 
in a preheated broiler until potatoes 
are slightly browned, about 5 minutes. 
Remove and arrange two or more hot 
vegetables around fish. Garnish with 
parsley and lemon or tomato wedges. 
Serve immediately on the plank. Serves 
six. 

Other dressed fish may be used 
in the above recipe. 




